
We are delighted to share our passion for great wine and 

champagne by capping our mark up at £60 per bottle (no matter 

the cost)
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All wines served by the glass available as 125ml measures

All spirits available as 25ml measures

(V)-Vegetarian, (VG)-Vegan, (GF)-Gluten free

13.5% discretionary service charge added to each bill

The Hepburn

Mint-infused gin, Cointreau, Green Chartreuse, 

clarified lemon, vegan Earl Grey tea lemon foam

14.0

The Cecil Beaton

Bombay Bramble gin, Dubonnet, homemade berry jam, 

sparkling wine, cherry bitters, white chocolate 

coin, Crème de Violette fragrance

13.5

The McBean

Highclere Castle gin, Gattertop Botanical No.7 

vodka, Asahara Nigori Umeshu, Dry vermouth,A drop of 

black olive oil

13.0

Yevonde

Lemon Myrtle infused gin, St Germaine liqueur, 

Vetiver Muyu liqueur, Noilly Prat, citrus solution, 

blood orange & elderflower tonic

14.0

Larry's

Jura 10, Glendronach 12, homemade cereal syrup, 

cherry bitters

13.5

Hollywood Hellraisers 

El Tequileño tequila, mezcal, Lillet Blanc, 

Cointreau, Grapefruit / Lime Oleo Saccharum, 

Absinthe

13.5

Diamonds in Soho

Vodka, passionfruit liqueur, citrus solution, 

homemade passion-mango sorbet, secret XXX sauce

15.5

Aussies by the Bar

Bombay Sapphire gin, raspberries, lemon

12.5

Meet, Shoot & Leave!

Flor de Caña, Mr Black, Daisy espresso, butterscotch 

liqueur, homemade tonka bean syrup

13.0

Portrait & Punch

Flor de Caña, Aloha 65, Velvet Falernum, roasted 

pineapple mousse, citrus solution, ginger juice, oak 

aged bitters, foam bitters

12.0
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All wines served by the glass available as 125ml measures

All spirits available as 25ml measures

(V)-Vegetarian, (VG)-Vegan, (GF)-Gluten free

13.5% discretionary service charge added to each bill

Mimosa

Limited edition Daisy Fizz, freshly squeezed OJ

9.2

Peach Bellini

Limited edition Daisy Fizz, peach nectar

10.2

Sriracha Bloody Mary 

Finlandia vodka, tomato consommé, house Sriracha 

spice mix, Worcestershire sauce, salt, pepper, lemon 

juice, celery (Virgin Mary - 8.5)

12.0

Daisy Margarita

El Tequileño Blanco tequila, agave, fresh lime 

11.0

Pornstar Martini

Finlandia vodka, Blend passionfruit liqueur, limited 

edition Daisy Fizz 

13.5

Winter Boulevardier

Jack Daniel's, Doppelgänger Bitter, Martini Rubino, 

Frangelico, tawny port, black walnut bitters

12.5

Peony Spritz

Mirabeau Rosé Gin, Kavka plum & apple, blood orange 

Vermouth, peony sparkling tea

12.0

Mai Tai  

Manati rum, agricole rhum, cadello, caramelised 

pineapple & ginger, lime

13.0

Violet

Sipsmith gin, Akashi Tai sake blend, velvet 

falernum, liqueur de violette, citrus, plum bitters

13.0
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All wines served by the glass available as 125ml measures

All spirits available as 25ml measures

(V)-Vegetarian, (VG)-Vegan, (GF)-Gluten free

13.5% discretionary service charge added to each bill

NV Limited Edition Daisy Green Fizz, Veneto, 

Italy

7.5 36.0

NV PIAFF, Brut, Champagne 12.0 60.0

2021 Layers Blend, Peter Lehmann, Adelaide 9.0 36.0

2021 Sauvignon Blanc, Shaw + Smith, Adelaide 

Hills

11.3 44.0

2021 Shiraz 'Samurai', Free Run Juice, South 

Australia

8.3 33.0

2018 Cotes du Rhone, Xavier Vignon, Rhone 

Valley

10.8 42.0

NV Nyetimber, 'Classic Cuvee Multi Vintage' 

Brut, Sussex, England

15.5 79.0

125ml 750ml

2021 Mirabeau Pure, Cotes de Provence, France 12.6 49.0

2022 Chardonnay, 'Tete en L'air', Maison 

Ventenac, IGP Pays D'OC

10.0 40.0

175ml 750ml

175ml 750ml

175ml 750ml

2021 Gavi di Gavi, 'Rovereto', Michele 

Chiarlo, Piedmont

13.9 58.0

2020 Malbec, 'Heritage du Cedre', Chateau du 

Cedre, Cahors

10.3 41.0

2021 Bourgogne Rouge Pinot Noir, Domaine 

Celine Perrin, Burgundy

16.0 61.0

= House recommendation
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All wines served by the glass available as 125ml measures

All spirits available as 25ml measures

(V)-Vegetarian, (VG)-Vegan, (GF)-Gluten free

13.5% discretionary service charge added to each bill

NV PIAFF, Brut, Champagne 60.0

NV Collet, Brut, Champagne 66.0

NV Collet, 1er Cru 'Art Deco' Brut, Champagne 79.0

NV Val Frison 'Goustan' Blanc de Noir, Champagne 110.0

NV Bollinger 'Special Cuvee', Brut, Champagne 110.0

NV PIAFF, Blanc de Blancs, Champagne 120.0

NV Duval-Leroy 'Femme de Champagne' Brut, Grand Cru, 

Champagne

157.0

2015 Pol Roger, Vintage Brut, Champagne 197.0

2013 Dom Pérignon, Brut, Champagne, France 246.0

750ml

750ml

NV PIAFF, Brut rosé, Champagne 83.0

NV Laurent Perrier, Brut rosé, Champagne 135.0

750ml

1500ml

NV PIAFF, Brut, Champagne magnum 110.0

NV Collet, Brut, Champagne magnum 120.0

NV Duval-Leroy, Brut, Champagne magnum 157.0

NV Limited Edition Daisy Green Fizz, Veneto, Italy 36.0

NV Australian Sparkling, Jansz Rose, Jansz, Tasmania, 

Australia

42.0

NV Vouvray, 'Le Brut', Damien Pinon, Loire Valley, 

France

57.0

NV Chalklands Classic Cuvee, Simpson Estate, Kent, 

England 

60.0

2019 Sov’ran, 'Imperial Cuvee', West Sussex, England 62.0

NV Nyetimber, 'Classic Cuvee Multi Vintage' Brut, 

Sussex, England

79.0

2014 Nyetimber, Blanc de Blancs, Brut, Sussex, England 87.0

= House recommendation



All wines served by the glass available as 125ml measures

All spirits available as 25ml measures

(V)-Vegetarian, (VG)-Vegan, (GF)-Gluten free

13.5% discretionary service charge added to each bill

750ml

750ml

2021 Layers Blend, Peter Lehmann, Adelaide 36.0

2021 Sauvignon Blanc, Shaw + Smith, Adelaide Hills 44.0

2022 Pinot Gris, Paringa, Estate, Mornington Peninsula 48.0

2021 Assyrtiko, Jim Barry Wines, Clare Valley 59.0

2022 Riesling, 'Peggy's Hill', Henschke, Eden Valley, 60.0

2015 Marsanne, '1927 Vines', Tahbilk, Nagambie Lakes 63.0

2021 Chardonnay, 'Peninsula', Paringa Estate, Mornington 

Peninsula

65.0

2021 Chardonnay, 'M3', Shaw + Smith, Adelaide Hills 70.0

2019 Riesling, 'Florita', Jim Barry Wines, Clare Valley 79.0

2016 Semillon, 'Winemaker's Selection VAT 1', Tyrrell's, 

Hunter Valley

85.0

2022 Riesling, 'Polish Hill', Grosset, Clare Valley 96.0

2021 Pecorino, Tocco Vini, Abruzzo 43.0

2021 Soave Classico, Pieropan, Veneto 46.0

2019 Chardonnay, 'Torricella', Ricasoli, Tuscany 52.0

2021 'I Frati' Lugana, Ca'dei Frati, Lombardia 54.0

2021 Gavi di Gavi, 'Rovereto', Michele Chiarlo, Piedmont 58.0

= House recommendation

750ml

2022 Chardonnay, 'Gravel Castle', Simpson Wine Estate, 

Kent

49.0

2021 The Mix Up, 'Volume IV', Blackbook Winery, English 

regional wine, London

61.0

2021 Pinot Gris, Heppington Vineyards, Kent 62.0

2022 Pinot Blanc, Stopham Estate, West Sussex 63.0



All wines served by the glass available as 125ml measures

All spirits available as 25ml measures

(V)-Vegetarian, (VG)-Vegan, (GF)-Gluten free

13.5% discretionary service charge added to each bill

750ml

2022 Godello, Brezo, Bierzo 44.0

2021 Listan Bianco, Bodega Tajinaste, Islas Canarias 48.0

750ml

2021 'The Ladybird', Laibach, Stellenbosch 45.0

2021 Chenin Blanc, Dorper, Stellenbosch 62.0

750ml

2021 Fundamental White, Joey Tensley, Central Coast, 

California

62.0

2019 Chardonnay, Santa Rita Hills, Sanford, Central 

Coast, California

78.0

2019 Au Bon Climat, 'Hildegard', Santa Maria Valley, 

California

81.0

2020 Chardonnay, Far Niente, Napa Valley, USA 163.0

= House recommendation



8

All wines served by the glass available as 125ml measures

All spirits available as 25ml measures

(V)-Vegetarian, (VG)-Vegan, (GF)-Gluten free

13.5% discretionary service charge added to each bill

750ml

2021 Bordeaux Blanc, Mary Taylor/ Jean Marc Barthez, 

Bordeaux

39.0

2022 Chardonnay, 'Tete en l'air', Maison Ventenac, IGP 

Pays D'OC

40.0

2021 Muscadet Cotes de Grandelieu Sur Lie, Domaine des 

Herbauges, Loire

43.0

2019 Riesling, Domaine Rolly Gassmann, Alsace 56.0

2017 Riesling, Famille Hugel, Alsace 60.0

2021 Sancerre Blanc, 'La Vigne Blanche', Domaine Henri 

Bourgeois, Loire Valley

68.0

2020 Pouilly-Fuissé, ‘Lise Marie’, Domaine Ferrand, 

Burgundy

70.0

2020 Bourgogne Blanc Chardonnay, Au Pied du Mont Chauve, 

Burgundy

70.0

2021 Saumur Blanc, 'Cuvée Insolite', Domaine des Roches 

Neuves, Loire Valley

72.0

2020 Chablis, Domaine Dauvissat, Burgundy 72.0

2022 Chablis, 1er Cru 'Cote de Lechet', Gerard Tremblay, 

Burgundy

78.0

2020 Chablis, 1er Cru 'Montmains', Thomas Labille, 

Burgundy

80.0

2016 Cotes du Rhône Blanc, 'Brezeme' Vieilles Roussette, 

Eric Texier, Rhône Valley

81.0

2018 Chateauneuf du Pape Blanc, E. Guigal, Rhône Valley 84.0

2020 St Aubin Blanc, 1er Cru 'Le Charmois', Au Pied du 

Mont Chauve, Burgundy

98.0

2020 Chablis, 1er Cru 'Fourchaume', Domaine William 

Fevre, Burgundy

105.0

2021 Chassagne-Montrachet, 'Les Houilleres', Domaine 

Morey-Coffinet, Burgundy

147.0

2018 Meursault, 1er Cru 'La Piece sous le Bois', Prosper 

Maufoux, Burgundy

149.0

2020 Puligny-Montrachet, 1er Cru 'La Garenne', Prosper 

Maufoux, Burgundy

171.0

2020 Chablis, Grand Cru 'Les Clos', Domaine William 

Fevre, Burgundy

176.0

2020 Puligny-Montrachet, 1er Cru 'Les Referts', Domaine 

Marc Morey, Burgundy

176.0

= House recommendation
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All wines served by the glass available as 125ml measures

All spirits available as 25ml measures

(V)-Vegetarian, (VG)-Vegan, (GF)-Gluten free

13.5% discretionary service charge added to each bill

750ml

2021 Mirabeau, Côtes de Provence, France 36.0

2021 Mirabeau Pure, Côtes de Provence, France 49.0

2020 'I'd Rather Be a Rebel’, Blackbook Winery, English 

regional wine, London

62.0

2021 Tradition, Clos Cibonne, Côtes de Provence Rose Cru 

Classe, Côtes de Provence, France

67.0

2021 Bandol, Chateau de Pibarnon, Provence, France 77.0

750ml

2021 Vermentino 'Pigato', Koerner, Clare Valley, 

Australia 

58.0

2022 Pinot Gris, Ravensworth, Murrumbateman, Australia 69.0

375ml

NV Muscat, Rutherglen, NV, Chambers Rosewood, 

Rutherglen, Australia

32.0

2021 Riesling, 'Cordon Cut', Mount Horrocks,Clare Valley, 

Australia 

48.0

= House recommendation
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All wines served by the glass available as 125ml measures

All spirits available as 25ml measures

(V)-Vegetarian, (VG)-Vegan, (GF)-Gluten free

13.5% discretionary service charge added to each bill

750ml

2021 Shiraz, 'Samurai', Free Run Juice, South Australia 33.0

2021 Pinot Noir, Innocent Bystander, Yarra Valley 45.0

2020 Cabernet Sauvignon, 'Kirribilli' Single Vineyard, 

Jim Barry Wines, Coonawarra

64.0

2016 Shiraz, 'Peninsula', Paringa Estate, Mornington 

Peninsula

65.0

2021 Pinot Noir, 'Peninsula', Paringa Estate, Mornington 

Peninsula

67.0

2021 Pinot Noir, Polperro, Mornington Peninsula 70.0

2019 GSM, 'The Steading', Torbreck, Barossa Valley 74.0

2019 Shiraz, 'The Struie', Torbreck, Barossa Valley 78.0

2020 Pinot Noir, 'Farrside', By Farr, Geelong 120.0

2019 Shiraz, Giaconda Estate Vineyard, Beechworth 143.0

2013 Shiraz, 'The Armagh', Jim Barry Wines, Clare Valle 205.0

= House recommendation

750ml

2021 'Barons Lane Red', New Hall Wine Estate, Kent 52.0

2022 Pinot Noir, 'Rabbit Hole', Simpson Wine Estate, Kent 64.0

2021 Pinot Noir, Lyme Bay Winery, Devon 82.0

750ml

2020 Cabernet Sauvignon, Fundamental, Joey Tensley, 

Central Coast, California

62.0

2019 Pinot Noir, Au Bon Climat, Santa Barbara County, 

California

77.0

2021 Syrah, Tensley, Santa Barbara County, California 79.0

2018 Cabernet Sauvignon, 'Tomahawk', Chimney Rock, Stags 

Leap District, California

185.0
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All wines served by the glass available as 125ml measures

All spirits available as 25ml measures

(V)-Vegetarian, (VG)-Vegan, (GF)-Gluten free

13.5% discretionary service charge added to each bill

2018 Rioja Reserva, 'Vina Alberdi', La Rioja Alta S.A. , 

Rioja Alta

64.0

2010 Vina Tondonia Tinto Reserva, Bodegas R. Lopez de 

Heredia, Rioja

84.0

750ml

750ml

2017 Merlot, 'Claypot', Laibach, Stellenbosch 62.0

750ml

2020 Nebbiolo Langhe, 'Ochetti', Renato Ratti, Piedmont 45.0

2020 Chianti Colli Aretini, Agricola Paterna, Tuscany 49.0

2022 Frappato, COS, Sicily 65.0

2017 Brunello di Montalcino, Carpineto, Tuscany 85.0

2016 Chianti Classico, 'Castelo De Brolio', Ricasoli, 

Tuscany

93.0

2018 Barolo, 'Marcenasco' Renato Ratti, Piedmont 98.0

2018 Barolo, 'Parussi' Cantina Sobrero, Piedmont 101.0

2020 Barbaresco, Bruno Rocca, Piedmont 120.0

= House recommendation
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All wines served by the glass available as 125ml measures

All spirits available as 25ml measures

(V)-Vegetarian, (VG)-Vegan, (GF)-Gluten free

13.5% discretionary service charge added to each bill

2021 Fleurie, Julien Sunier 82.0

2021 Brouilly, Vieilles Vignes, Domaine Jean-Claude Lapalu,

Beaujolais

75.0

2016 Chateau Beau-Site, Cru Bourgeois, Saint -Estephe 74.0

2015 Clos La Gaffeliere, Chateau La Gaffeliere,  Saint-

Emilion Grand Cru, St-Emillion

77.0

2018 Esprit de Chevalier Rouge, Domaine de Chevalier, 

Pessac-Leognan

84.0

2016 La Réserve de Léoville Barton, Chateau Leoville Barton 86.0

2017 Pomerol, By Clinet, Chateu Clinet, Pomerol 88.0

2018 La Dame de Montrose, Chateau Montrose, Saint-Estephe 122.0

2015 Chateau Brane-Cantenac, Margaux 170.0

2011 Chateau Troplong-Mondot, 1er Grand Cru Classe B,Saint-

Emilion

170.0

1995 Chateau Gruaud-Larose, Saint-Julien 198.0

2001 Chateau Leoville Barton, Saint-Julien 221.0

750ml

750ml

2021 Bourgogne Rouge Pinot Noir, Domaine Celine Perrin 61.0

2021 Bourgogne Epineuil, Pinot Noir , Domaine Grouhier 68.0

2021 Bourgogne Pinot Noir,  Hautes Cotes de Beaune, Prosper 

Maufoux

79.0

2015 Chassagne-Montrachet Rouge, 'Les Chaumes', Domaine 

Morey-Coffinet 

95.0

2016 Chasagne-Montrachet Rouge, 1er Cru 'Morgeot', Domaine 

Marc Morey 

107.0

2018 Pommard, Domaine Georges Glantenay 110.0

2019 Nuits St Georges Vieilles Vignes, Domaine Michelot 114.0

2020 Morey-St Denis, Dujac Fils et Pere 115.0

2018 Gevrey-Chambertin, Vieilles Vignes 'Les Marchais', 

Domaine Pierre Naigeon 

125.0

2018 Volnay, Dominique Lafon 132.0

2019 Chambolle-Musigny, Domaine Georges Glantenay 135.0

2020 Volnay, Lucien Boillot 137.0

750ml

1500ml

2002 Magnum Chateau du Tetre, Margaux 200.0

= House recommendation
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All wines served by the glass available as 125ml measures

All spirits available as 25ml measures

(V)-Vegetarian, (VG)-Vegan, (GF)-Gluten free

13.5% discretionary service charge added to each bill

2019 Sancerre Rouge, 'Le Chant de L'Archer', Daniel Chotard 75.0

2002 Chinon, 'Les Picasses', Domaine Catherine and Pierre 

Breton

109.0

750ml

2018 Cotes du Rhône, Xavier Vignon 42.0

2021 Crozes-Hermitage, 'Mise en Bouche', Emmanuel Darnaud 63.0

2017 Chateauneuf-du-Pape, Domaine de Marcoux 106.0

2016 Cornas, 'Les Chailles', Alain Voge 114.0

2017 Hermitage Rouge, 'Farconnet', J.L.Chave Selection 123.0

2018 Cote Rotie 'Chateau d'Ampuis', E. Guigal, Rhone Valley 184.0

750ml

2020 Malbec, 'Heritage du Cedre', Chateau du Cedre, Cahors 41.0

2021 Pinot Noir, 'Le P'tit Pinot', Bruno Lafon, Vin de 

France

45.0

2020 Cahors, Chateau du Cedre, Cahors 62.0

750ml

= House recommendation
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All wines served by the glass available as 125ml measures

All spirits available as 25ml measures

(V)-Vegetarian, (VG)-Vegan, (GF)-Gluten free

13.5% discretionary service charge added to each bill

ABV 330ml

Braybrooke Helles Lager (Braybrook) 4.2% £6.0

Freedom Lager 4.0% £5.0

AM:PM Session IPA (Thornbridge) GF 4.5% £6.0

Kernel IPA (The Kernel Brewery) 7.0% £6.7

Jaipur (Thornbridge) 5.9% £5.5

Export Stout (The Kernel Brewery) 7.2% £6.9

Alcohol Free Lager (Lucky Saint) 0.5% £5.2

Skylark Cider (Kentish Pip) 5.5% £5.7

ABV 750ml

Hibiscus Mead (Gosnells) 4.0% £9.0 

At Larry’s, we take pride in our meticulously curated 

selection of artisan English beers, cider and mead. Each 

beer in our collection is handcrafted by passionate and 

skilled brewers who embrace the artistry of their craft. 

We strive to offer a diverse range of flavours, styles, 

and brewing techniques, ensuring that every beer lover can 

find something to delight their palate. From hop-forward 

IPAs bursting with citrusy aromas to rich and complex 

stouts with hints of chocolate and coffee, our selection 

showcases the incredible creativity and innovation within 

the world of artisan brewing. Whether you're an 

adventurous beer connoisseur or simply enjoy savouring a 

well-crafted brew, our carefully chosen assortment 

promises to deliver a memorable and satisfying 

experience.
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All wines served by the glass available as 125ml measures

All spirits available as 25ml measures

(V)-Vegetarian, (VG)-Vegan, (GF)-Gluten free

13.5% discretionary service charge added to each bill

Jura 10yr, Isle of Jura 10.0

Starward Left-Field, Australia 11.0

Highland Park 12yr, Isle of Orkney 11.5

Glenmorangie Original 10yr, Speyside 12.0

Laphroig, Isle of Islay 13.0

Talisker 10yr, Isle of Skye 12.5

Glenfiddich Special Reserve 12yr, Speyside 12.6

GlenDronach 12yr, Speyside 13.5

Fettercairn 12, Highland 13.5

The Woodsman, Scotch blend 9.8

Balvenie Double Wood 12yr, Speyside 14.5

Oban 14yr, West Highlands 15.5

Lagavulin 16yr, Isle of Skye 17.0

Highland Park 18yr, Isle of Orkney 27.0

Jack Daniel’s, Tennessee 8.6

Busker, Ireland 9.5

Woodford Reserve, Kentucky 12.5

50ml

50ml

Macallan Double Cask, 12yr, Speyside 14.3

Mr Black Coffee Liqueur, Australia 9.0

Disaronno, Italy 8.5

Cazcabel Coffee, Mexico 8.6

50ml

50ml

Hennessy VS, Cognac 8.6

Courvoisier VSOP, Cognac 9.5

Chateau du Breuil Calvados VSOP, Calvados 11.4

Hennessy XO, Cognac 31.0
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All wines served by the glass available as 125ml measures

All spirits available as 25ml measures

(V)-Vegetarian, (VG)-Vegan, (GF)-Gluten free

13.5% discretionary service charge added to each bill

Grey Goose, France 12.0

Gattertop Botanic No.7, United Kingdom 10.0

Baller 'Chilli Bacon', United Kingdom 10.5

El Tequileño Blanco, Mexico 9.3

El Tequileño Reposado, Mexico 9.7

Banhez Mezcal Espadin & Barril, Mexico 12.5

Patron Silver, Mexico 12.9

Patron Reposado, Mexico 15.0

Bacardi Carta Blanca, Puerto Rico 8.6

Bacardi Ocho, Puerto Rico 11.4

Flor de Cana 12YO, Nicaragua 13.0

Manatii Dark Rum - "Hope Town", United Kingdom 11.5

Additional spirits available behind the bar

50ml

50ml

50ml

Bombay Sapphire, United Kingdom 8.6

Applewood Coral Pink Gin, Australia 10.2

Brookie's Gin, Australia 12.0

Highclere Castle, United Kingdom 10.8

Engine Gin, Italy 11.5

Monkey 47, Germany 15.0

Sipsmith, United Kingdom 10.5

Mirabeau Rosé Gin, France 11.0

Four Pillars Bloody Shiraz, Australia 12.5

50ml



All wines served by the glass available as 125ml measures

All spirits available as 25ml measures

(V)-Vegetarian, (VG)-Vegan, (GF)-Gluten free

13.5% discretionary service charge added to each bill

17

Coffee for us started in our converted 1970's Ford Transit ice cream van 

in 2012 at the bottom of the Gherkin building in the City of London. Our 

highly acclaimed Daisy Green bespoke espresso blend combines speciality 

grade beans from Brazil, Guatemala & Colombia to create a smooth, 

chocolatey and nutty espresso blend with just a touch of acidity. This 

pairs really well with milk for the perfect flat white.

Filter coffee 3.3

Long black 3.3

Americano 3.3

Piccolo | macchiato 3.5

Flat white 3.8

Latte | Cappuccino 3.8

Hot chocolate 4.0

Iced latte | Iced black  4.5

Mocha 4.2

Oatly oat milk, almond milk & Bonsoy - free

Extra shot +0.6

We first met Emilie, the founder of Good & Proper Tea, in 2012 when we 

had both just started out in the street food business with our vintage 

vans. Her commitment to sourcing the finest single origin teas from 

around the world was infectious and we've worked together ever since. We 

serve our tea in big pots, perfect for two cups.

Brockley Breakfast | Earl Grey 3.8

Jade tips (green) 3.8

Wild rooibos 4.0

Fresh mint tea 4.0

House chai latte 4.2

Matcha 4.4



All wines served by the glass available as 125ml measures

All spirits available as 25ml measures

(V)-Vegetarian, (VG)-Vegan, (GF)-Gluten free

13.5% discretionary service charge added to each bill

18

House made coolers

- Scarlett lemonade

- Raspberry and lime

5.3

Freshly squeezed OJ 5.0

Fresh apple juice 5.0

Green detox juice, cold pressed cucumber, apple, 

spinach, mango, lime, ginger

5.9

Berry boost juice, cold pressed strawberry, apple, 

lemon, mint

5.9

London Essence, natural flavoured sodas and tonics 

(all flavours available)

4.4

Coca Cola/ Diet Coke 4.0

Roast Pineapple No-jito

Strykk no-rum, LE roasted pineapple soda, fresh 

lime, cane sugar, mint

10.5

Blood Orange Spritz 

Strykk no-aperitivo, blood orange, LE elderflower 

blood orange tonic

9.0

Still, sparkling water (330ml) 2.5
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